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Application of Membrane Separation Technology in wine
SHAO Wen-yao1, WANG Zhen-qiang2
(1. College of Chemical & Biochemical Engineering, Xiamen University, Xiamen 361005;
2.College of Enology, Northwest Sci-Tech University of Agriculture and Forestry, Yangling, Shanxi   712100)
Abstract: Membrane separation technology was introduced in this article. We filtrated the wines with Membrane
Separation Technology and Dead End Filtration, and analyzed the physical & chemical indexes and aroma after treatment. The
results showed the wine treated by Membrane Separation Technology was better than that treated by Dead End Filtration. At the
end, we discussed the integrated application of Membrane Separation Technology in wine production.
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图3  硅藻土过滤流量与时间的关系 图4  GK卷式超滤膜过滤膜通量与时间的关系
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